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Instructions:
1. To make the sea chowder, heat a splash of olive oil in a stock pot. 
     Sauté the onion until golden brown, about 5 minutes. Add the garlic and 
     the chili pepper and cook for 3 more minutes. Add the corn, potatoes, 
     thyme, and bay leaves. Stir for a couple of minutes. Add the water and 
     kombu. Bring to a boil and lower to a simmer for 20 minutes, the pot 
     partially covered with a lid.
2. To make the shiitake bacon, heat a splash of oil in a skillet and sauté the 
     shiitakes until golden brown all around. Douse with the soy sauce and stir, 
     allowing the shiitake mushrooms to fully absorb the liquid. Sprinkle with 
     smoked paprika and the maple syrup. Stir thoroughly and allow the 
     mushrooms to caramelize (this process goes quickly, so be careful). 
    Remove from the heat.
3. Remove the kombu from the soup. Cook for another 5 minutes, uncovered.
   Remove from the heat. Scoop out the bay leaves. Puree the soup with a 
   stand or immersion blender until completely smooth. 
   Season with sea salt and pepper.
4. Serve in bowls together with the shiitake bacon and garnish with fresh herbs.

Ingredients:
Sea Chowder
• Olive oil for sautéing
• 1 large white onion, finely chopped
• 3 garlic cloves, minced
• 1 small red chile pepper, seeded and minced
• 3-1/2 cups (500 grams) fresh corn kernels 
          (from about 2 ears)
• 3 medium potatoes, peeled and cubed
• 1 tsp. thyme
• 2 bay leaves
• 5-1/4 cups (1.25 liters) water
• 0.25 ounce (7 grams) dried kombu
• Fine sea salt and freshly ground pepper
Shiitake Bacon
• Olive oil for sautéing
• 7 ounces (200 grams) shiitake mushrooms, 
          wiped clean and thinly sliced
• 2 tbsp. soy sauce
• 1 heaping teaspoon smoked paprika
• 2 to 3 tsp. maple syrup
Extras 
• Fresh herbs, to taste (dill weed, parsley, rosemary, cilantro, etc.)
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This recipe pairs well 
with RAW: Really
Awesome Wine. This 
wine is made from organic grapes and is 
vegan. “Natural Wines for people who 
love life...” Check out this & other wines 
in our Specialty Department. 

Ocean Greens by Lisette Kreischer 
and Marcel Schuttelaar shows food-
enthusiasts how they can deliciously 
incorporate seaweed into their daily 
diet. Check out Ocean Greens, 
available for sale at Rising Tide.


